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What is a Dietary Assessment 
System?

• Food Records – food eaten is recorded
by subject 

• Food Recalls – interview on past intake

• Food Frequency Questionnaire – List of 
foods designed to query about past intake



What is a Dietary Assessment 
System?

• Food Records – food eaten is recorded
by subject 

• Food Recalls – interview on past intake
• Food Frequency Questionnaire – List of 

foods designed to query about past intake



Factors Not Considered

•Standardizing intake methodology
•Estimating portion size
•Strategies for infants, children,  

men, women, ethnic foods,
language



National Nutrient Databank Conference

Interest in primarily in the 
database

Software interface between the 
database and user

Uses: assessing intake, composition of, 
menus, recipes, restaurant and cafeteria food.



Factors to be considered

1) Database
2) Search 
3) Result (output or report)
4) Cost



Completeness of data



4.9     N/AVitamin D
1.5     N/AFatty Acids (6 less known, i.e., margaric)

68.7     100Fatty acids (19 better known compounds)
9.7     N/APhytosterol

98.9     100Cholesterol
93.9     100Polyunsaturated fatty acids (sum of 7) 
96.9     100Saturated fatty acids (sum of 5)
99.6     N/AAsh
0.6    100Alcohol
100    100Carb, pro, fat, energy, fiber, water
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FNDDS feature:  
“not further specified”

When food like potatoes is reported but 
cooking method omitted

When food like milk is reported but fat 
content omitted

When food like sandwich is reported 
but kind is not specified



MOST
Important Software Feature

• Accuracy



What dietitians mean is:

• “Does the program data match foods in 
prepared in my kitchen?”

• “Does the program data match foods
my clients eat?”



Example of data variability











Free Resources for developing 
a dietary assessment system

USDA SR – 7000 foods, 147 nutrients, 
analyzed values, public domain

USDA FNDDS (Built from SR),
fewer nutrients but no missing values, 
defaults when some intake data is

missing

Manufacturer’s analytical or calculated data 



With Software  Not-So-Free

On-Line – (Pyramid Tracker, NAT)  – still free

Government development for research:
NDS-R (U of  Minnesota)  ~ $8000
Fias ~$4000
ProNutra ~ $3500
Sample of independently developed products:

ESHA ~ $500-600
Nutritionist Pro ~ $500-600
Nutribase - $500-600  (EZ ~ $60)
Many others:  Computrition, CBORD, DMF (Iowa)



Database is important BUT you can’t 
judge a database solely by the number 

of foods it contains.

Search strategy can “make” or “break”
the software application



Example:  at lunch you ate a 
tomato

• Searching the whole SR for tomato yields 145 foods



• Babyfood, dinner, macaroni and tomato and beef, junior 
• Babyfood, dinner, macaroni and tomato and beef, strained
• Babyfood, dinner, macaroni, beef and tomato sauce, toddler
• Babyfood, dinner, spaghetti and tomato and meat, junior 
• Babyfood, dinner, spaghetti and tomato and meat, toddler 
• Babyfood, ravioli, cheese filled, with tomato sauce 
• Oil, vegetable, tomatoseed
• Salad dressing, bacon and tomato 
• Sauce, HUNT'S, Traditional Tomato Spaghetti Sauce 
• Sauce, tomato chili sauce, bottled, no salt, low sodium 
• Sauce, tomato chili sauce, bottled, with salt 
• Soup, LIPTON, CUP-A-SOUP TOMATO, Mix, Dry 
• Soup, PROGRESSO HEALTHY CLASSICS TOMATO GARDEN, canned, ready-
• to-serve 
• Soup, tomato beef with noodle, canned, condensed, commercial 
• Soup, tomato beef with noodle, canned, prepared with equal volume water, 

commercial 

Search SR19 “vegetable” section 
for “tomato” yields 73 entries



Search SR 19 “vegetable section”
for “tomatoes” – 14 entries

• Tomatoes, crushed, canned 
• Tomatoes, green, raw 
• Tomatoes, orange, raw 
• Tomatoes, red, ripe, canned, packed in tomato juice 
• Tomatoes, red, ripe, canned, packed in tomato juice, no salt    

added 
• Tomatoes, red, ripe, canned, stewed 
• Tomatoes, red, ripe, canned, with green chilies 
• Tomatoes, red, ripe, cooked 
• Tomatoes, red, ripe, cooked, stewed 
• Tomatoes, red, ripe, cooked, with salt 
• Tomatoes, red, ripe, raw, year round average 
• Tomatoes, sun-dried 
• Tomatoes, sun-dried, packed in oil, drained 
• Tomatoes, yellow, raw



From SR 19 search for “tomatoes”
in “vegetable” section – 14 entries

• Tomatoes, crushed, canned 
• Tomatoes, green, raw 
• Tomatoes, orange, raw 
• Tomatoes, red, ripe, canned, packed in tomato juice 
• Tomatoes, red, ripe, canned, packed in tomato juice, no salt    

added 
• Tomatoes, red, ripe, canned, stewed 
• Tomatoes, red, ripe, canned, with green chilies 
• Tomatoes, red, ripe, cooked 
• Tomatoes, red, ripe, cooked, stewed 
• Tomatoes, red, ripe, cooked, with salt 
• Tomatoes, red, ripe, raw, year round average 
• Tomatoes, sun-dried 
• Tomatoes, sun-dried, packed in oil, drained 
• Tomatoes, yellow, raw



“eLog” (prototype) 
Searching a custom “common 
foods” database for “tomatoes”

• Tomatoes, cooked
• Tomatoes, raw 



eLog (prototype)

• Four data base levels:

1.  “favorite foods” that I choose
2.  “my foods” all foods I have ever eaten
3.  “common foods” database
4.  FNDDS (a full survey database)



Searching for two words at once 
speeds the search:

tomato

and

raw



Searching for two words at once 
(“tomato” and “raw”) speeds the search:



Food Search - ESHA















Reports and Output

Needs for “research” and “clinical”
activity vary:

ResearchResearch – need data in format for 
spreadsheet manipulation and 
statistical analysis

ClinicalClinical – prefer data in format for 
educational and counseling purposes, 
and for manipulating in word 
processor. 





Spreadsheet view of nutrients



Macronutrient Breakdown



% Daily Values





Calories, highest sources chili, 
sirloin steak, cake and saltine 

crackers



Potassium, highest sources chili, 
sirloin steak, mashed potatoes, milk 

and greens



% RDA
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Summary:
Important Features of 

Dietary Assessment Systems

Cost:
Results:  Reports, Output
Search:
Database:



Choose Wisely:

Don’t be surprised by

• Missing values,

• Missing features or

• Missing reports



The End
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